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A diverse collection of home cooking recipes from America’s top chefs, including David Chang,
Rick Bayless, Nathalie Dupree, and many more. The James Beard Award-winning Food &
Dining editor of The Washington Post, Joe Yonan asked a hundred of America’s best chefs,
artisan producers, and food personalities a personal question: What do you love to cook for the
people that you love? Their answers comprise this unique cookbook—the ultimate celebration of
contemporary American cuisine in all its glorious diversity. From well-known chefs and TV
personalities like Buddy Valastro and Carla Hall to culinary revolutionaries such as Michael
Voltaggio and Dan Barber, these great American culinary heroes share their most treasured
home recipes. Lavishly photographed with spectacular images of food and locations from across
the United States, this gorgeous cookbook highlights the very best of American food.
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the University of Texas, Austin, and cooking at the Cambridge (MA) School of Culinary Arts. He
is the author of two cookbooks, and writes regularly about his efforts to grow food on his 150-
square-foot urban front yard. His work has appeared in four editions of the annual Best Food
Writing anthology.IntroductionWhen I was a kid growing up in West Texas in the 1970s, I loved
Saturday mornings. Partly because I didn’t have to go to school, of course, but also because of
the cartoons—and because of Schoolhouse Rock!, a series of three-minute animated songs
that ran between shows. Millions of us learned about legislative procedures through “I’m Just a
Bill,” math through “Three Is a Magic Number,” and grammar through “Conjunction
Junction.”Then there was the episode called “The Great American Melting Pot.” The chorus
went: “Lovely Lady Liberty/With her book of recipes/And the finest one she’s got/Is the Great
American Melting Pot.” It was catchy enough, and the animation was striking: The statue flipped
through her book and came to the titular recipe (right under one for Irish stew), and the
ingredients read, “Armenians, Africans, English, Dutch …” Cue scenes of people of various
ethnicities diving into the water in a giant pot (with a handle), apparently on a stove. One of the
verses declared, “You simply melt right in/It doesn’t matter what your skin/It doesn’t matter
where you’re from/Or your religion, you jump right in/To the Great American Melting Pot.”I found it
puzzling, maybe even a little disturbing. As the grandson of Assyrian immigrants, I wondered, “Is
that what really happens? We melt right in? Isn’t that painful?” I’m sure I wasn’t sophisticated
enough to be thinking about the true impact on my grandparents’ culture, but I remember
wondering about the previous lives of all those people simmering in that pot. Much later, I
thought, “What about the Native Americans who were already here? Did they melt right in, too?
Did they want to?”The original melting-pot metaphor for homogeneity was actually a crucible or
a smelting pot, not a cooking pot. I’m not sure if that episode of Schoolhouse Rock! was the first
time the metaphor was translated into a culinary context, but it seemed to stick because I
remember my social studies teacher discussing the song with us many years later when I was in
high school. He said that a more accurate metaphor would be that of a salad bowl, with the
distinct elements intact. Or perhaps a bouillabaisse. I immediately liked those ideas better
(although I’m sure I had no idea what bouillabaisse was).What does all this have to do with the
cookbook you’re now reading about American food and American cooks? Well, when we ask the
question, “What is American food?” we might as well be asking, “What is America?” Because the
answer is every bit as complex—much more complex than a melting pot, a salad, or a fish
soup.American food is native food, and it is immigrant food. It is food cooked in a spirit of
openness, experimentation, and reinvention, but often with a deep attachment to tradition. It is a
stew concocted in Santa Fe from the crops known as Three Sisters—corn, squash, and beans—
which are so important to Native American food culture. It is a sweet potato taco with almond
salsa, feta, and green onion made by the son of Mexican immigrants in an LA food truck. It is, of
course, a hamburger and milkshake served from a quintessential 1950s-era drive-in found in the
heart of the Midwest; and it is a burnished loaf of challah, perfectly braided in DC by one of the
world’s foremost experts in Jewish cuisine. It is the matcha-dusted snickerdoodles dreamed up



by a brilliant pastry chef in Chicago; it is the gumbo that an iconic ambassador of Creole cooking
has been dishing out in New Orleans for decades; and it is the stir-fried tomatoes and eggs that
a radio host and food writer in New York remembers his Chinese immigrant mother making for
him when he was a kid.Those examples are among the flavors and personalities—some of them
famous—we have captured in this collection. Their recipes are wonderful, but this book is not
just about how many cups of flour go into a cake. We think we’ve captured the essence of what it
means to be American through the eyes and hands and mouths and words of some of our
favorite chefs, producers, and home cooks. The portraits of these people and their places are
also a portrait of our collective place, as disjointed as it might sometimes seem. Out of many,
one.To capture just how special we think this portrait is, we commissioned Jessica Hische, star
artist-typographer-illustrator, to come up with a unique, hand-lettered cover that celebrates the
creativity, energy, and passion of every cook in this book. We hope you agree that she has nailed
it—and so have they.This book is more than a celebration, though. It’s also a call to arms against
one of the most pressing issues of our time: poverty and a lack of access to good food,
particularly among the most vulnerable of our community, our children. We are proud to promote
this collection as a way to benefit No Kid Hungry and its tireless work toward eradicating child
hunger. No child should have to face a single day uncertain about when and from where his or
her next meal will come. Our children are America’s future, and we will not neglect them.Back to
that bowl of gumbo. Now that I think of it, gumbo just might be my favorite metaphor for this
project, and indeed for the influence of so many rich cultures on American cuisine. Because as
complex and as wonderful as a bowl of gumbo is, here’s the thing: There are as many gumbos
as there are cooks. As critic Brett Anderson once wrote in the New Orleans newspaper the
Times-Picayune, “There is no one gumbo history. There are countless histories.”And so it is with
this ever-evolving thing called American food: We’re not a melting pot, and neither is our cuisine.
We’re not a salad. We’re not a burger. And we’re not a stew—not even, really, a gumbo. We are
many, many gumbos, each one more delicious, more storied, and more satisfying than the
last.Leah ChaseOWNER AND EXECUTIVE CHEF OF DOOKY CHASE’S
RESTAURANTGumbo is what we’re all about in New Orleans. We might have changed the
course of America over a bowl of it right here in this restaurant. All the freedom riders met here
before they went to the city to protest, and all I served them was gumbo and fried chicken. They
made their plans and they headed out; some of them came back and some of them did not.
Those who did come back were coming back to a bowl of gumbo. When you sit down to eat, you
can iron out a whole lot of things. I always say, “Come and sit down over a bowl of gumbo …
you’ll solve all the world’s problems.”Creole GumboMAKES8–10 servingsINGREDIENTS4 hard-
shelled crabs, cleaned and cracked½ lb (230 g) Creole hot sausage, cut into bite-sized pieces½
lb (230 g) smoked sausage, cut into bite-sized pieces½ lb (230 g) boneless veal stew meat½ lb
(230 g) chicken gizzards½ cup (120 ml) vegetable oil¼ cup (30 g) all-purpose flour1 cup (120 g)
chopped yellow onion4 qt (4 l) water6 chicken wings, cut in half½ lb (230 g) chicken necks,
skinned and cut into bite-sized pieces½ lb (230 g) smoked ham, cubed1 lb (450 g) shrimp,



peeled and deveined1 Tbsp paprika (any variety)1 tsp salt3 cloves garlic, finely chopped¼ cup
(15 g) chopped fresh flat-leaf parsley, plus extra for garnish1 tsp ground dried thyme24 oysters,
shucked and liquor reserved1 Tbsp filé powderTo serveSteamed rice (about ½ cup/ 65 g per
person)METHODPut the crabs, sausage, stew meat, and gizzards in a 6-quart (6-l) pot over
medium heat. Cover and let the mixture cook in its own fat for 30 minutes (it will produce enough
fat, but continue to watch the pot).Heat the oil in a frying pan and stir in the flour to make a roux.
Stir constantly until very brown, 15–20 minutes. Lower the heat, add the onion, and cook over
low heat until the onion wilts.Pour the onion mixture over the ingredients in the large pot. Slowly
add the water, stirring constantly. Bring to a boil. Add the chicken wings and necks, ham, shrimp,
paprika, salt, garlic, parsley, and thyme. Let simmer, covered, for 30 minutes. Add the oysters
and their liquor; cook for 10 minutes longer. Remove from the heat and add the filé powder,
stirring well. Serve over steamed rice.NOTEFilé powder is the ground dried leaves of the
sassafras tree. The powder can be purchased from specialty food stores and well-stocked
supermarkets.Mario BataliRESTAURATEUR, CHEF, AND PHILANTHROPISTWhen I’m making
something for the people I love, I want to choose something that is easy and fun, so that I can
spend time with them rather than cooking. I like to choose something that they recognize but
don’t know everything about. So there’s a component of provocation, and yet there’s an
emotional attachment to the dish even if they have never had it exactly like that before. My
Tomato Soup with Goat Cheese Gnudi is effectively grilled cheese with tomato soup, just like
you might have had anywhere in America when you were four years old. When you smell it and
you bite into that gnudi, it’s like the grilled cheese of your best day at school.Tomato Soup with
Goat Cheese GnudiMAKES4–6 servingsINGREDIENTSTomato Soup2 Tbsp extra-virgin olive
oil2 Tbsp unsalted butter1 red onion, finely chopped4 large cloves garlic, thinly sliced¼ cup (60
g) chopped dry-packed sun-dried tomatoes3 Tbsp all-purpose flour3 cups (700 ml) low-sodium
chicken broth1 large can (28 oz/800 g) whole San Marzano tomatoes1 Tbsp sugar1 Tbsp fresh
thyme leavesKosher salt and freshly ground pepperGnudi¾ lb (340 g) fresh soft goat cheese
(1½ cups)½ cup (60 g) freshly grated Parmigiano-Reggiano cheese3 large eggs½ tsp freshly
grated nutmeg1 tsp kosher salt1 tsp freshly ground black pepper5 Tbsp (40 g) all-purpose flour,
plus ½ cup (60 g) for dredgingLeaves from 1 bunch fresh basil for garnishMETHODFor the
Tomato Soup, in a large pot, heat the oil and butter over medium heat until the butter melts. Add
the onion, garlic, and sun-dried tomatoes and cook, stirring occasionally, until soft but not
browned, about 6 minutes. Add the flour, stir to coat the onion and garlic, and cook, stirring, for 5
minutes more.Add the broth, tomatoes and their juices, sugar, and thyme. Using a wooden
spoon, smash the tomatoes against the side of the pot to break them up. Bring to a boil over
medium-high heat while stirring the mixture. Reduce the heat to low, cover, and simmer for 40
minutes.For the Gnudi, while the soup simmers, bring a large pot of salted water to a boil. Set up
an ice bath. Sprinkle ½ cup (60 g) flour on a baking sheet.In a large bowl, mix together the goat
cheese, Parmigiano-Reggiano, and eggs. Stir in the nutmeg, salt, pepper, and flour. Pinch the
mixture into pieces the size of a quarter (about 1 inch/2.5 cm), then drop them on the floured



baking sheet. Gently form into balls and coat lightly with the flour to prevent sticking.Slide the
dumplings into the boiling water, being careful not to crowd them in the water; work in batches if
necessary. After they float to the top and have cooked for about 4 minutes, remove the
dumplings using a slotted spoon and place them in the ice bath to set. When completely chilled,
transfer to a tray.In a blender, blend the soup in batches until smooth. Rinse the pot and return
the soup to the pot. (Or blend the soup in the pot using an immersion blender.) Season with salt
and pepper. Set the pot over medium heat and return the soup to a high simmer. Add the chilled
gnudi and cook over medium-low heat for 10 minutes. Do not allow to boil.Serve warm, with a
little of the basil sprinkled over each serving.Orecchiette with Rapini Pesto and Pecorino
RomanoMAKES4 servingsINGREDIENTS6 qt (6 l) waterKosher salt1 bunch rapini (broccoli
rabe), about 1 lb (450 g), ends trimmed¼ cup (40 g) almonds, toasted2 cloves garlic,
peeledPinch of red pepper flakes½ cup (60 g) grated pecorino romano cheese cup (80 ml) plus
4 Tbsp (60 ml) extra-virgin olive oilFreshly ground black pepper as needed1 lb (450 g)
orecchietteMETHODFill a large bowl with ice water and set aside. Line a large plate with paper
towels.In a large pot, bring the water to a boil and add 2 tablespoons salt. Add the rapini and boil
for 5 minutes. Transfer the rapini to the ice bath to stop the cooking process. Drain the cooled
rapini and squeeze out the excess water, then transfer it to the lined plate and pat dry.Place the
almonds in a food processor and pulse until coarsely chopped, being careful not to overprocess.
Add the rapini, garlic, red pepper flakes, and ¼ cup (30 g) of the pecorino romano and pulse
until combined. With the motor running on low speed, slowly drizzle in the  cup (80 ml) olive oil
until the mixture is emulsified. Transfer to a large bowl and season with salt and pepper. Set
aside (this is your rapini pesto).Bring a large pot of water to a boil and season generously with
salt. Meanwhile, heat 2 tablespoons of the olive oil in a large sauté pan over medium heat until
warm.Add the orecchiette to the boiling water and cook for 1 minute less than the cooking time
indicated on the package instructions. While the pasta is boiling, add ¼ cup of the pasta water to
the sauté pan. Add the rapini pesto and stir to mix with the water. When the pasta is al dente,
remove it from the water, drain well, and place it directly into the pan with the rapini pesto. Toss
to combine. Remove from the heat, add the remaining ¼ cup (30 g) olive oil and 2 tablespoons
pecorino romano, and toss together. Plate and serve immediately.NOTEYou can make the rapini
pesto 1 day in advance and store it in an airtight container in the refrigerator. If you can’t find
rapini, use a favorite green or vegetable such as Swiss chard or finely chopped broccoli.Marcela
ValladolidCHEF, COOKBOOK AUTHOR, AND TV PERSONALITYWhenever I entertain, I want
people to feel comfortable. The door to my house is always open—literally—and there’s always
an influx of people and kids and family. I grew up in Mexico, and a lot of what I do is based on
traditional Mexican culture. I like to set the table with things that remind my family and my guests
where the family comes from, and the food is always deeply rooted in Mexico.White Bean and
Grilled Octopus SaladMAKES6 servingsINGREDIENTS1 lb (450 g) cleaned octopusSalt and
freshly ground pepper¼ cup (60 ml) plus  cup (80 ml) olive oil3 cloves garlic, mincedJuice of ½
lime, plus 2 Tbsp3 cups (540 g) drained cooked great northern or pinto beans2 Tbsp chopped



green onion (white and pale green parts only)3 Tbsp chopped fresh cilantro2 Tbsp chopped
fresh mintMETHODPlace the octopus in a large pot and add water to cover by 2–3 inches (5–7.5
cm). Add a pinch of salt and bring the water to a boil. Continue to boil, uncovered, until the
octopus is tender, about 40 minutes.Remove the octopus from the cooking water and rinse.
Place in a glass or ceramic dish and add the ¼ cup (60 ml) olive oil, the garlic, and the juice of ½
lime. Season with salt and pepper. Stir gently to mix, then cover and let stand for 30–45
minutes.Prepare a medium-hot fire in a charcoal or gas grill, or heat a grill pan over medium-high
heat. Grill the octopus, turning it once, for about 5 minutes. Allow the octopus to char. Chop the
octopus into medium-sized pieces.In a large bowl, mix together the warm octopus, beans, green
onion, cilantro, mint, the remaining 2 tablespoons lime juice, and  cup (80 ml) olive oil. Season
to taste with salt and pepper. Serve warm.Poblano RingsMAKES6 servingsINGREDIENTS3
poblano chiles3 cups (700 ml) vegetable oil, or more as needed, for frying1 cup (120 g) all-
purpose flourSalt2 large eggs, beaten2 cups (100 g) panko (Japanese bread crumbs)3 Tbsp
guajillo or chipotle chile powderMETHODPlace the poblano chiles directly over a gas burner on
medium-high heat. Using tongs, turn as needed to char the chiles evenly, no more than 5
minutes. They will turn black and look burned. You might need to try charring the poblanos a
couple of times before you master the technique. You’re looking to char them completely, but if
you overdo it, they might disintegrate or get too soft, making it hard to cut them into rings. In fact,
for this recipe it’s okay to undercook them slightly. Transfer the charred chiles to a lock-top
plastic bag, seal, and let steam for about 5 minutes. This will allow for easier peeling. Peel the
charred skin off the chiles and then slice into rings ¼-inch (6-mm) wide, discarding the
stems.Heat the vegetable oil in a large, heavy saucepan to 350°F (180°C) on a deep-frying
thermometer. If you do not have a thermometer, test the oil with a piece of bread crumb, which
should sizzle when it touches the oil.Meanwhile, arrange 3 bowls in an assembly line: one with
the all-purpose flour seasoned with about 1 teaspoon salt, the second with the beaten eggs, and
the third with a mixture of the panko bread crumbs and guajillo chile powder. Carefully dredge
the poblano rings in the flour, making sure not to break them. Gently shake off the excess flour
and soak the rings in the beaten egg, then cover them with the panko-guajillo mixture.Line a
plate with paper towels. Working in batches, fry the rings in the hot oil until crisp and golden,
about 2 minutes. Remove from the oil and place on the paper towels to drain. Season the rings
with salt while they are still warm.Buddy ValastroOWNER AND CHEF OF CARLO’S BAKERYI
chose to make this cake for two reasons. Firstly, it’s near and dear to my heart because it was
one of the first cakes that my dad ever taught me how to make. Secondly, I was twelve years old
when I learned how to make this cake, which means it’s a recipe you can make easily at home. I
want people to feel as proud making it as I did when I was a kid. I remember Dad saying “Don’t
be cheap with the strawberries inside,” and “Make sure that you cover all the strawberries with
the ganache.” This is a delicious, decadent, I-need-a-piece-right-now kinda cake. You’re gonna
love it.Buddy’s Chocolate Mousse Strawberry ShortcakeMAKES8–10
servingsINGREDIENTSCake1 packet of your favorite chocolate cake mix for an 8-inch (22-cm)



round cake2 pt (1 l) strawberries½ cup (60 g) chocolate shavings, store-bought (or grate a
chocolate bar)Chocolate Ganache½ lb (225 g) semisweet chocolate chips½ cup (120 ml) heavy
cream2¼ tsp sugarChocolate Mousse2 cups (480 ml) heavy cream¾ cup (150 g) sugar1½
Tbsp cocoa powderMETHODFor the Cake, prepare and bake according to the manufacturer’s
instructions. Cool completely. Using a serrated knife, trim the top (crown) of the cake so it is flat,
then cut the cake horizontally into two equal-sized rounds. Cover and refrigerate until ready to
assemble.For the Chocolate Ganache, place the chocolate in a heatproof bowl. In a small
saucepan, combine the cream and sugar and heat over medium heat, stirring, just until steam
starts to form. Do not allow to boil. Immediately pour the cream mixture over the chocolate. Let
sit for 1 minute, then stir from the center to create the ganache. It should be smooth and shiny. If
there are chunks of chocolate, transfer the mixture to a microwave-safe bowl and microwave on
high in short (10-second) bursts, stirring after each burst, until smooth. Set the ganache aside at
room temperature.For the Chocolate Mousse, place the cream, sugar, and cocoa in a stand
mixer fitted with the whisk attachment and beat on medium speed until the mixture forms firm,
stiff peaks. Be sure not to beat too long, or it will turn to chocolate butter. Refrigerate, covered,
until ready to use.To assemble, place the first layer of cake on a cake plate or board. Fill a pastry
bag fitted with a star tip with the chocolate mousse. Pipe a swirl of mousse about 1 inch (2.5 cm)
tall onto the cake, covering the entire surface but being sure not to exceed the diameter of the
cake.Set aside 4 of the larger strawberries, all a similar size. Remove the stems from the
remaining strawberries and cut them into slices ¼ inch (6 mm) thick. Place the slices on top of
the mousse. Drizzle the chocolate ganache onto the strawberries, just enough to stripe all of the
berries.Pipe a dollop of mousse in the center of the cake on top of the strawberries and
ganache. Place the second layer of cake on top and press down lightly. Pipe a swirl of mousse
on top of the cake to cover it, then pipe a rosette of mousse in the center.Stem 3 of the reserved
strawberries, cut them in half, and place them around the mousse rosette. Dip the remaining
strawberry in ganache and place on top of the rosette, then drizzle more ganache lightly over the
top. Garnish with the chocolate shavings. Refrigerate until ready to serve.Carla HallOWNER
AND CHEF OF CARLA HALL’S SOUTHERN KITCHENCarla Hall’s Southern Kitchen is my love
letter to Nashville. I remember one guy who came in, a businessman, and he was almost in tears
because the macaroni reminded him of the dish he had as a child. Nothing’s better than that—
it’s the greatest compliment that anybody can give me. I have a chicken joint selling fried chicken
and sides, and I don’t apologize for that. My grandmothers were so prideful in making this food
for us, and that’s what I want to pass on to other people.Mac ’n’ CheeseMAKES6–8
servingsINGREDIENTS6 oz (180 g) clarified butter1½ cups (270 g) minced sweet yellow
onion½ cup (60 g) all-purpose flour2 tsp sweet paprika1½ Tbsp dry mustard6 cups (1.4 l) whole
milk2 large eggs1½ cups (180 g) grated sharp yellow Cheddar cheese1½ cups (180 g) grated
extra sharp white Cheddar cheese2 tsp salt1 lb (450 g) dried mini macaroniMETHODPreheat
the oven to 350°F (180°C).In a saucepan, heat the clarified butter over medium heat for 2
minutes. Add the onion and cook until soft and translucent, about 5 minutes.Add the flour, whisk



to combine, and continue to cook until the flour flavor is cooked out, about 6 minutes. Add the
paprika and dry mustard and stir well into the flour mixture. Cook, stirring continuously, for 1
minute more.Pour 1 cup (240 ml) of the milk into a small bowl. Stirring continuously, add 1
tablespoo n of the flour mixture to the milk, to temper the milk and flour. Return the temper mix to
the saucepan over medium heat. Add the remaining milk, whisking continuously until all is
incorporated and smooth. Cook, stirring, until the mixture thickens slightly, 5–8 minutes.Beat the
eggs in a small bowl. Stirring continuously, slowly add a small amount of the milk mixture to
temper the eggs. Return the tempered egg mixture to the saucepan over medium heat, whisking
continuously to prevent curdling or lumps. As soon as all the egg mixture is whisked into the hot
milk mixture, remove the pan from the heat.Quickly mix together 1 cup (120 g) of each of the
Cheddar cheeses, add to the saucepan, and stir in. Season with the salt. Add the dry macaroni
to the sauce and mix well.Transfer to a 9-by-11-inch (23-by-28-cm) baking dish and spread
evenly. Mix together the remaining Cheddar cheeses and sprinkle over the top. Bake until
bubbling and golden, about 30 minutes, then serve.Collards ’n’ PotlikkerMAKES6–8
servingsINGREDIENTS¼ cup (60 ml) olive oil2 sweet yellow onions, thinly sliced5–6 large
cloves garlic, thinly sliced2 tsp red pepper flakes2 Tbsp kosher salt2 Tbsp smoked paprika2
Tbsp apple cider vinegar4 cups (1 l) water, plus extra as needed4½ lb (2 kg) collard
greensRelish for serving (optional)METHODIn a large pot, heat the oil over medium heat and
sauté the onions until translucent, about 5 minutes. Add the garlic, red pepper flakes, and salt
and cook for another 2 minutes. Add the smoked paprika and cook for another 2 minutes.Add
the vinegar and water. Bring to a boil over high heat, reduce the heat to a simmer, and simmer
the potlikker until the vinegar mellows and the flavors develop, about 10 minutes.Meanwhile,
prepare the collards. Working in batches, stack the leaves, roll up lengthwise, cut the roll in half
lengthwise, then cut crosswise into thin strips (¼-inch/ 6-mm chiffonade). Wash the greens well,
until free of sediment.Add the sliced greens to the potlikker and simmer, stirring occasionally,
until tender, about 50 minutes; add extra water as needed. The greens should be cooked but
retain a little firmness to the bite (al dente). Taste and adjust the seasoning.Serve hot, garnished
with relish if desired.Nashville-Style Hot ChickenMAKES6–8 servingsINGREDIENTSHot Brine1
cup (160 g) sliced dill pickles1 large habanero chile (or 2 small)¼ cup (50 g) kosher salt2 tsp
sugar1 cup (240 ml) dill pickle juice½ cup (120 ml) water8 chicken thighs, skin on and bone in
(see note)Hot Oil2 cups (500 ml) canola oil1½ Tbsp cayenne pepper1½ tsp smoked paprika1½
tsp sweet paprika1 tsp ground cumin½ tsp garlic powder2 tsp salt1 tsp sugarFlour Dredge2
cups (250 g) all-purpose flour1 tsp sea salt½ tsp freshly ground black pepper2 tsp sweet
paprika1 tsp cayenne pepperTo fry and serve2 qt (2 l) canola or vegetable oil, or more as
needed for deep-frying6–8 slices white bread1½ cups (240 g) sliced dill picklesMETHODTo
brine the chicken, in a blender, pulse the pickles, habanero, salt, and sugar until combined; add
the pickle juice in small amounts, pulsing after each addition, until incorporated. Add the water
and blend until smooth.Place the chicken in a large storage container or food-grade bag. Pour
the brine over the chicken, ensuring that all of the chicken is well coated. Refrigerate for 4–8



hours.To prepare the Hot Oil, in a small, heavy-bottomed pot, whisk all the ingredients together.
Place the pot over medium heat, warm the mixture to about 165°F (75°C), and cook, stirring,
until fragrant, about 1 minute. Remove from the heat and transfer to a storage container. The oil
will last for 1 month if stored in a cool place.To dredge the chicken, place a wire rack over a
baking sheet. Remove the chicken from the brine and place it on the wire rack. Refrigerate the
chicken, uncovered, for 1 hour to allow it to dry.Place the flour dredge ingredients in a large, lock-
top plastic bag and mix well. Remove the chicken from the refrigerator and coat it evenly in the
seasoned flour, shaking off the excess flour. Reserve the remaining seasoned flour. Place the
chicken on a clean baking sheet and return it to the refrigerator for 30 minutes.To fry the chicken,
line a baking pan with crumpled paper towels, or set a wire rack over (or inside) a baking pan.
Pour the oil into a deep, heavy-bottomed cast-iron frying pan to a depth of about 3 inches (7.5
cm) and heat to 365°F (185°C). The oil will be ready when a little flour dropped into it bubbles
and sizzles steadily.While the oil is heating, remove the chicken from the refrigerator and coat
evenly in the remaining seasoned flour, shaking off any excess. In batches, carefully place the
chicken in the oil, skin side down and laying it down away from you. Don’t crowd the pan, and
maintain the oil at 365°F (185°C). Fry, turning the chicken pieces to brown them evenly, until
cooked through, 12–14 minutes. The internal temperature should reach 160°F (71°C).Place the
cooked chicken pieces in the prepared pan to drain. Repeat with the remaining chicken,
replenishing and reheating the oil between batches.To serve, dunk the hot fried chicken in the
prepared Hot Oil, then place on the white bread. Excess oil will drip onto the bread—this is a
yummy good thing. Serve immediately with the dill pickles.NOTEYou can also use skinless,
boneless chicken for this recipe. The method is the same, but it will only take 8–10 minutes to
cook through and reach the safe internal temperature.Thomas McNaughtonEXECUTIVE CHEF
OF FLOUR + WATERBefore we opened flour + water eight years ago, I was living in Bologna
and I was just fascinated by pasta. Pasta making is like a dying art, and it’s a crazy beautiful
thing to watch. There’s a mystery to it—it’s like smoke and mirrors. We wanted to demystify it, to
help people better understand it, and that’s why we opened flour + water. Yes, making pasta
takes a bit of work and you need a bit of room to stretch out, but practice makes perfect.Ricotta
Triangoli with Preserved Lemon, Summer Squash, and MintMAKES4
servingsINGREDIENTSRicotta Filling1 cup (230 g) ricotta2 Tbsp freshly grated Parmigiano-
Reggiano cheese1 Tbsp minced fresh mint2 tsp kosher saltGrated zest of 1 lemonFreshly
ground black pepperTriangoliSemolina flour for dusting1 batch Thomas McNaughton’s Pasta
Dough (page 462)To finish cup (40 g) shelled pistachios8 or 9 squash blossoms1 Tbsp
preserved Meyer lemon peel, finely minced¾ cup (140 g) unsalted butter½ cup (60 g) diced
mixed yellow and green summer squash½ cup (15 g) fresh mint leaves, cut into chiffonade1
Tbsp minced fresh flat-leaf parsleyJuice of 1 lemonFreshly grated Parmigiano-Reggiano
cheeseMETHODFor the Ricotta Filling, drain the ricotta in a cheesecloth-lined sieve to remove
excess liquid. In a large mixing bowl, combine the ricotta with the rest of the filling ingredients,
including pepper to taste, mixing well. Set aside.For the Triangoli, dust 2 baking sheets with



semolina flour and set aside. Using a pasta machine, roll out the rested dough (following the
instructions for your machine) until the sheet is just translucent. Cut a 2-ft (60-cm) section off the
dough sheet and cover the rest of the dough with plastic wrap.Cut the sheet of dough into 3-inch
(7.5-cm) squares with a straight wheel cutter, or a knife and ruler. Using a pastry bag or spoon,
place a heaping teaspoon of the filling in the middle of each square, leaving ¼ inch (6 mm) of
dough bare around the edges. Fold the filled square so that the opposite corners meet, pressing
to create a triangle. Use a quick spritz of water from a spray bottle to help seal it, if necessary.
Gently but firmly seal the top corner, then remove the air pocket by moving your fingers
simultaneously down the sides from the point, caressing the filling, to make a tight, airless pillow.
Using a fluted cutter, trim the pasta along the two edges, leaving about ¼ inch (6 mm) of pasta
around the filling.Working quickly, place the triangoli on the prepared baking sheets, spaced
apart. Don’t let the triangoli touch one another or they may stick together. Repeat until you run
out of dough or filling. You should get 30–40 pieces.To finish, preheat the oven to 350°F (180°C)
and bring a large pot of seasoned water to a boil. Place the pistachios on a baking sheet and
toast in the oven until slightly golden brown, 5–8 minutes. Leave to cool, chop loosely, and set
aside.Clean the squash blossoms by pinching just above the base and twisting to separate the
delicate petals from the core. Tear each petal lengthwise by hand into 4 or 5 smaller pieces and
set aside. Rinse the diced preserved lemon peel under cold running water. Drain and set aside
on a paper towel.Drop the pasta in the boiling water.Add the butter to a cold 12-inch (30-cm)
sauté pan and place over high heat. When the butter is melted, add ½ cup (120 ml) of the
seasoned pasta water, the preserved lemon, and the yellow and green squash to the pan. Bring
to a simmer over high heat, stirring occasionally. Once the pasta is cooked 80 percent through,
until almost al dente (2–3 minutes), drain it, reserving the cooking water in case you need to thin
out your sauce. Transfer the pasta to the sauté pan. Continue to simmer to reduce the sauce and
create an emulsion, until the sauce coats the back of a spoon. When the pasta is tender, 2–3
minutes, add the squash blossoms, mint, parsley, and lemon juice. Toss to combine.To serve,
divide the pasta and sauce among four plates. Garnish with the chopped pistachios and freshly
grated Parmigiano-Reggiano cheese.José Andrés with his daughters, Carlota, Ines, and
LuciaOWNER AND CHEF OF MINIBAR BY JOSÉ ANDRÉS AND THINKFOODGROUPThose
of us producing food have a lot of power to make a difference—anything from feeding your
neighbors to teaching kids about why eating vegetables and fruit is good. Food is at the heart of
many problems, but we need to change the conversation so that food is at the heart of the
solutions. The right use of food can create quality jobs, it can help grow the economy, it can
solve hunger as well as obesity.GazpachoMAKES6 servingsINGREDIENTSPipirrana2 ripe
Roma tomatoes, seeded and cut into ¼-inch (6-mm) cubes½ seedless cucumber, peeled and
cut into small cubes¼ green bell pepper, seeded and cut into small cubesGazpacho2 lb (1 kg)
Roma tomatoes, roughly chopped¼ sweet Spanish onion, roughly chopped½ green bell pepper,
seeded and roughly chopped1 seedless cucumber, peeled and roughly chopped1 clove garlic2
Tbsp Champagne vinegar2 tsp kosher salt¾ cup (180 ml) Spanish extra-virgin olive oilTomato



Hearts6 Roma tomatoesTo serveMaldon sea saltFresh chervil leaves or flat-leaf parsley
sprigsEdible flowersExtra-virgin olive oilMETHODFor the Pipirrana, combine the tomatoes,
cucumber, and bell pepper in a small bowl and set aside until ready to use.For the Gazpacho, in
a food processor or blender, puree the tomatoes, onion, bell pepper, cucumber, and garlic with
the Champagne vinegar until smooth. Season with the kosher salt and continue to puree the
mixture while slowly pouring in the olive oil until very smooth. Pour the gazpacho through a fine-
mesh sieve into a pitcher. Place in the refrigerator to chill for at least 30 minutes.For the Tomato
Hearts, using a sharp knife, slice the top and bottom off each of the Roma tomatoes. Find the
fleshy dividing wall of one segment inside the tomato. Slice along this dividing wall and open up
the tomato’s flesh to expose the seeds. Remove the seeds and their pulp together—the goal is
to keep the pulp with the seeds intact. Repeat with each segment of the tomato and set aside.To
serve, place 1–2 tablespoons of the pipirrana in the center of each of 6 bowls. Season the
pipirrana with Maldon salt and garnish each bowl with 2 tomato hearts, chervil leaves, edible
flowers, and a drizzle of extra-virgin olive oil. Place the bowls on the table with the pitcher of
cooled gazpacho and pour gazpacho into each bowl when ready to eat.NOTEPreparing tomato
hearts may seem like a difficult technique at first, but keep practicing and you’ll be amazed at the
texture and beauty of this underappreciated part of the tomato!Steven SatterfieldCO-OWNER
AND EXECUTIVE CHEF OF MILLER UNIONI call this dish creamed rice, even though it’s made
in more of a risotto style. We serve it in the restaurant for lunch, and I like to make it with different
produce at different times of the year. In summer I might make it with squash and some chopped
tomato and Parmesan; in winter maybe turnips with citrus zest and hearty greens. I really am a
preacher of seasonal cooking. I always encourage people to go to their local farmers’ market
and buy what looks good, then come home and figure it out later.Creamed Rice with Spring
Vegetables and Country HamMAKES4 servingsINGREDIENTS1 Tbsp unsalted butter1 cup
(200 g) Carolina Gold rice or other aromatic long-grain rice such as basmati¼ cup (60 ml) dry
white wine1 cup (240 ml) water2 cups (480 ml) chicken, pork or vegetable stock, heated2 cups
(480 ml) heavy cream, heated¼ cup (50 g) finely chopped country ham1 cup (150 g) shelled
English peas1 cup (180 g) asparagus, ends trimmed, cut into slices 1 inch (2.5 cm) thick1 cup
(150 g) radishes, trimmed and quartered2 tsp kosher saltWashed and roughly chopped radish
leavesMETHODIn a wide saucepan or Dutch oven over medium heat, warm the butter until
foamy. Add the rice and cook, stirring continuously with a wooden spoon, until the grains turn
opaque, about 5 minutes. Add the white wine and stir until the rice absorbs the wine. Add ¼ cup
(60 ml) of the water and continue to stir until the rice absorbs the liquid. Repeat this step until all
of the water is absorbed.Slowly add ½ cup (120 ml) of the hot stock and stir until the rice
absorbs the liquid. Then add ½ cup (120 ml) of the hot cream and stir until the rice absorbs the
liquid. Repeat these steps, alternating another ½ cup (120 ml) each of hot stock and cream.
When the liquids are absorbed, stir in the country ham, peas, asparagus, and radishes.
Continue to add the remaining stock and cream, alternating ½ cup (120 ml) at a time, until all the
liquid is absorbed. Taste for seasoning and adjust as needed with the salt. Garnish with the



chopped radish leaves and serve hot.Georgetown CupcakeSOPHIE KALLINIS LA MONTAGNE
AND KATHERINE KALLINIS BERMANThere is something about making something with your
own hands for other people to enjoy. We learned that from our grandmother—we saw the joy that
she got from making food for us. It’s very hard to be sad or depressed around cupcakes. When
you walk in here, it’s a sensory experience: the warmth from the ovens, and the smells, and the
colors. It’s almost therapeutic in a way. If we could sit and frost all day long, that would be a
dream for us. We get lost in the frost!Red Velvet CupcakesMAKES24 standard-sized
cupcakesINGREDIENTSRed Velvet Cupcakes3¼ cups (450 g) sifted all-purpose flour1 tsp
salt12 Tbsp (180 g) European-style unsalted butter, at room temperature1¾ cups (360 g) fine
granulated sugar2 large eggs (50 g each), at room temperature1 tsp pure vanilla extract¼ cup
(60 ml) liquid red food coloring2½ Tbsp sifted cocoa powder1½ cups (350 ml) whole milk, at
room temperature1½ tsp sifted baking soda1½ tsp apple cider vinegarVanilla Cream Cheese
Frosting12 Tbsp (180 g) European-style unsalted butter, at room temperature2¼ cups (18
oz/510 g) cream cheese, at room temperature12 cups (1.3 kg) sifted 6X confectioners’ sugar¾
tsp pure vanilla extractTo finish¼ lb (120 g) red fondantMETHODFor the Red Velvet Cupcakes,
preheat the oven to 350°F (180°C). Line 2 standard cupcake pans (12 baking cups each) with
cupcake papers.Sift together the flour and salt into a bowl and set aside.Place the butter in the
bowl of a stand mixer fitted with the paddle attachment (or use a handheld electric mixer). Beat
on medium speed until fluffy, approximately 2 minutes. Stop the mixer, add the sugar and beat
on medium speed until well incorporated, approximately 3 minutes.Add the eggs one at a time,
mixing slowly after each addition until incorporated, approximately 1 minute.In a small bowl,
whisk together the vanilla extract, red food coloring, and cocoa powder. With the mixer on low
speed, add the vanilla mixture to the butter mixture and process until just combined,
approximately 1 minute.On low speed, add one-third of the flour mixture to the butter mixture.
Gradually add one-third of the milk, beating until well incorporated. Add the second third of the
flour mixture, followed by the second third of the milk. Stop to scrape down the bowl as needed.
Add the remaining flour mixture, followed by the remaining milk, and beat until just combined,
approximately 1 minute.In a small bowl, add the baking soda to the vinegar, whisk together to
dissolve the baking soda, and immediately add to the batter. Mix on low speed until fully
incorporated, approximately 1 minute.Use a standard-sized ice-cream scoop to fill each
cupcake paper two-thirds full with batter. Bake for 16–18 minutes until a toothpick inserted into
the center of a cupcake comes out clean (start checking at 15 minutes). Transfer the pans to a
wire rack to let the cupcakes cool completely.For the Vanilla Cream Cheese Frosting, place the
butter and cream cheese in the bowl of a stand mixer fitted with the paddle attachment (or use a
hand-held electric mixer). Beat on medium speed until combined. With the mixer still on medium
speed, slowly add the confectioners’ sugar and vanilla extract. When all the sugar is
incorporated, increase the speed to high and beat for 3–5 minutes until smooth and fluffy.
Transfer to a pastry bag fitted with a plain round tip and frost each cupcake with a swirl of
frosting.To finish, roll out the red fondant to ¼ inch (6 mm) thick. Use a mini heart-shaped biscuit



cutter to cut out 24 fondant hearts, and place a heart on top of each cupcake. Serve and enjoy!
NOTEYou can find red fondant in specialty food stores or the baking aisle of the
supermarket.Ruth ReichlFOOD WRITER, EDITOR, AND COOKThe story of American food is
also a story of immigration, and therefore it changes every year. Now more than ever, people can
easily access authentic ingredients that enable them to re-create their grandmother’s tacos or to
make homemade pasta just like their great-aunt Rosa’s. So American food has never been
better than it is right now. I also think that American-made products are as good as anywhere
else in the world. We are making cheese as good as anywhere in Italy or France. We make
fantastic hams and prosciutti and salami, and we grow amazing vegetables. Nobody is raising
better food than we are here in America, and that’s something we should all be incredibly proud
of.Pink Deviled EggsMAKES12 piecesINGREDIENTS6 eggs2 cans (15 oz/430 g each) pickled
beets1 tsp mustard¼ cup (60 ml) mayonnaise¼ tsp sea saltFreshly ground pepper2 tsp Sriracha
sauceFresh green herbs (dill, pea shoots, parsley, or similar)METHODPut your eggs in a pot
that will hold them in a single layer so they will cook evenly. Cover them with cold water and bring
it quickly just to a boil over high heat. Cover the pot, remove from the heat, and let the eggs sit
for 12 minutes.When the 12 minutes are up, chill the eggs immediately in a bowl of ice water.
This will prevent the dread green circle around the outside of the yolk, which occurs because the
iron in the yolk reacts with the sulfur in the white when the temperature of the egg reaches 158°F
(70°C). Although perfectly harmless, it lends your deviled eggs a slightly ghoulish air.Peel the
eggs and plunk them into a large glass jar. Open the cans of beets and drain them into a sieve
placed over a bowl. Reserve the beets for another use. Pour the beet juice over the eggs to
cover. (If there is not enough juice, add a little water.) Cover and refrigerate for 18 hours for
maximum color. Don’t leave them longer than this, or the beet juice will begin to color the
yolks.Remove the eggs from the beet juice and discard the juice. Cut the eggs in half lengthwise
and scoop out the yolks into a bowl. Add the mayonnaise, salt, a few grinds of pepper, and the
Sriracha sauce and stir until well blended and smooth. (If you want your yolk mixture really airy
and fluffy, blend it in a food processor.) Spoon the yolk mixture into a small plastic bag, cut off a
corner, and pipe the mixture into the center of each glowing pink egg half. Top with some pretty
green herbs.NOTEIf you can’t find pickled beets, plain beets will do.Tart Lemon TartMAKES8
servingsINGREDIENTSTart Shell½ cup (75 g) almonds¾ cup (90 g) all-purpose flour¼ cup (30
g) confectioners’ sugarPinch of salt4 Tbsp unsalted butter, at room temperature3 Tbsp olive oil1
large egg yolkLemon Filling4 large lemons¾ cup (150 g) granulated sugar2 tsp cornstarch2
large whole eggs2 large egg yolks6 Tbsp (90 g) unsalted butter, at room temperatureCandied
lemon peel for garnishMETHODFor the Tart Shell, in a food processor, combine the almonds,
flour, confectioners’ sugar, and salt and process until the almonds are finely ground. Transfer the
nut mixture to a bowl, add the butter, and mix well. Then stir in the oil and egg yolk until well
combined and a sticky dough forms.Put the dough in the center of a 9-inch (23-cm) tart pan with
a removable bottom and spread a sheet of plastic wrap over the dough. Pat the dough across
the bottom and up the sides of the pan to form an even layer. Chill the shell in the refrigerator for



30 minutes.Preheat the oven to 400°F (200°C). Bake the tart shell until just golden, about 15
minutes. Place the pan on a rack to cool.For the Lemon Filling, grate the zest from 1 lemon and
put it in a nonreactive saucepan (this is really important) with a heavy bottom. Whisk in the
granulated sugar and cornstarch.Squeeze the juice from all 4 lemons and mix the juice into the
sugar mixture. Whisk in the whole eggs and egg yolks, mixing well. Place the saucepan on the
stove top and turn the heat to medium-high. Whisking constantly, bring the mixture to a boil, then
keep whisking for a couple more minutes until it is smooth and thick.Remove the pan from the
heat, add the butter, and whisk until the butter has disappeared into the mixture. Spread the
filling evenly in the tart shell and allow to cool.Put the tart in the refrigerator to chill for at least 2
hours before serving. Garnish with the candied peel.Sylvia CasaresOWNER AND CHEF OF
SYLVIA’S ENCHILADA KITCHENTamales are a very traditional food, especially around the
holidays. It’s always fun because people are catching up with one another, there’s typically
music, everybody’s in a great mood, and there might be a little alcohol involved. Tamales are a
lot of work to make, but if you’re with family or friends and you’ve got music going, it becomes a
fun activity, and before you know it you’ve got your ten dozen or twenty dozen tamales. There’s
even a name for a group of friends or neighbors making tamales and having fun together: a
tamalada .Chicken TamalesMAKES5 dozen tamalesINGREDIENTSSoaked Corn Husks1 bag
dried corn husks for tamales, about ½ lb (230 g)2 qt (2 l) warm waterPollo Guisado (Stewed
Chicken)3 lb (1.4 kg) chicken, either whole or cut into 8 or 10 pieces4 cups (1 l) water, plus 1
Tbsp3½ tsp salt2 cloves garlic¾ tsp cumin seeds¾ tsp black peppercorns1 yellow onion,
chopped2 bay leaves1 large tomato, chopped½ cup (120 ml) tomato sauceTo assemble1 recipe
Sylvia Casares’ Masa Dough (page 461)METHODFor the Soaked Corn Husks, place them in a
large container and cover with the warm water. Put a heavy object, such as a cast-iron frying pan
or comal (flat griddle), on top to keep the husks immersed. Let soak for several hours.For the
Pollo Guisado, in a large saucepan over high heat, combine the chicken, the 4 cups (1 l) water,
and 2 teaspoons of the salt. Bring to a boil, then reduce the heat and simmer, uncovered, for
about 35 minutes. Remove the chicken, reserving the broth, and allow to cool for about 30
minutes before removing the skin from the chicken. Pull the meat from the bones and shred
meat by hand into bite-sized pieces. Discard the skin and bones.Combine the garlic, cumin
seeds, peppercorns, and the remaining 1 tablespoon water in a mortar or a spice grinder and
grind to a paste. To the broth in the saucepan, add 2 teaspoons of the paste, the remaining 1½
teaspoons salt, the onion, bay leaves, tomato, and tomato sauce. Stir to combine and place over
low heat. Add the chicken and simmer until soft, about 20 minutes. Remove from the heat and let
cool for about 15 minutes. Using a slotted spoon, transfer the seasoned chicken meat to a clean
container, draining off most of the liquid.To assemble the tamales, drain the corn husks and
spread them out flat. Trim 5 dozen husks to a uniform size, about 6 inches (15 cm) across at the
widest point and 7–8 inches (18–20 cm) long. Arrange an assembly line: soaked corn husks,
masa dough, and pollo guisado.Place about 2 tablespoons masa dough in the center of the
smooth side of a soaked corn husk (the outside has palpable veins or ridges). Using the back of



a tablespoon or a flat-bladed spatula, spread the masa over the wide end of the husk, spreading
evenly to the side edges and leaving 4 inches (10 cm) uncovered at the narrow “tail” end. Place
about 2 tablespoons pollo guisado down the center of the masa. Fold the sides of the husk, one
at a time, toward the center. They should overlap. Fold the bottom part of the husk (the narrow
“tail” end without masa) up. Place the tamale seam down on a platter or flat pan. Repeat until all
the tamales are filled and folded.To steam the tamales, drop a small coin into a 10-quart (10-l)
stockpot and fit the pot with a steamer rack or tamale steamer. (If you don’t have a large enough
pot, steam the tamales in smaller batches, refrigerating the raw ones meantime.) Add enough
water to come up level with the bottom of the rack, and note how much water this requires. Invert
a shallow heatproof bowl in the center of the rack. Stack a layer of tamales, folded end down,
around the bowl like spokes on a wagon wheel. Repeat the layering, staggering the tamales so
there is some space in between for steam to circulate, until the steamer is full. Drape flat corn
husks over the stack of tamales and cover the husks with a clean kitchen towel, to trap the
steam.Bring the water to a boil and place the lid on the steamer. When steam starts to rise,
reduce the heat and cook the tamales over simmering water for about 1½ hours. If you hear the
coin rattling, that means the water has cooked away. Add more water to the level of the steamer
rack, based on the initial amount you used.After steaming the tamales, turn off the heat but leave
the covered pot on the burner for 30 minutes to finish cooking. To test for doneness, open a
tamale. Completely cooked dough will separate easily from the husk. If there are raw spots,
steam the tamales for another 30 minutes. Serve warm.Missoula River LodgeJOE CUMMINGS
(PICTURED), TAMMI CUMMINGS, AND CARRIE NOWLENJoe says: Montana is a place where
almost all things outdoors are world class. There’s world-class hiking, world-class hunting, and
world-class fishing. Our guests come to the lodge primarily to fish, but they also want a break
from the rat race. They want a quality experience, which is one reason we focus on creating
beautiful food. When you arrive at the lodge, Carrie will create a custom menu for you based on
locally available, seasonally appropriate food. Better still, she cooks the food in-house so you
don’t have to go anywhere. There’s really nothing better after a long day on the river.Rainbow
Trout Spring RollsMAKES4–6 servingsINGREDIENTSPanfried Trout1 rainbow trout or white fish,
cleaned1 lemon, sliced½ bunch fresh chives, cut into pieces 2–3 inches (5–7.5 cm) longSalt and
freshly ground pepperCrunch SticksCoconut or peanut oil for deep-frying2 spring roll or egg roll
wrappers1 egg whiteSunflower Sauce2 Tbsp sesame seeds2 Tbsp sunflower or nut butter1
Tbsp hoisin sauce1 tsp honey¼ cup (60 ml) water2 Tbsp minced fresh chivesTo assemble the
Spring Rolls8 round rice paper wrappers1 cup (90 g) shredded purple cabbage1 cup (30 g) basil
leaves1 cup (30 g) mint leaves1 avocado, pitted, peeled, and cut into slices 2–3 inches (5–7.5
cm) long1 mango, pitted, peeled, and cut into slices 2–3 inches (5–7.5 cm) long½ English
cucumber, cut into 8 pieces, each 2–3 inches (5–7.5 cm) long½ bunch fresh chives, cut into
pieces 2–3 inches (5–7.5 cm) longMETHODFor the Panfried Trout, preheat a cast-iron frying
pan over medium-high heat. Stuff the trout with the lemon slices and chives and season inside
and out with salt and pepper. Panfry, turning the fish once, until the skin on the bottom side peels



away and the meat pulls easily from the bones, 6–10 minutes on each side depending on size.
Separate the fish from the bones, pull apart into bite-sized pieces, and set aside.For the Crunch
Sticks, pour the oil into a 10-inch saucepan to a depth of 1½–2 inches (4–5 cm) and heat to
350°F (180°C). Beat the egg white for about 20 seconds and set aside. Cut each wrapper into 4
equal squares. On a small plate, place each square with one point at the top, like a diamond,
and roll corner to corner. Use the egg white to glue the wrapper to itself, running a finger along
the outside seam for a few seconds to soften and bind the wrapper. When the oil is ready,
submerge 3–4 rolled wrappers at a time in the hot oil and fry until golden brown, 3–4 minutes.
Rotate if necessary to brown evenly. Transfer to paper towels to drain and set aside.
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Sara Dunnigan, “Beautiful book, some uninspiring content. The book itself is a beautiful book full
of great pictures. I liked the premise of the book -- asking America's top chefs what they cook at
home for their friends and family. I wrongly assumed that this would be a collection of more
approachable recipes than these chefs would prepare in their restaurants. Unfortunately, that is
not the case with many of the chefs. I cook almost every day and have a lot of cookbooks, yet
there are ingredients in this book that I have never heard of and wouldn't have a clue where to
get. There are also recipes that call for ingredients that just aren't practical for me to get, e.g.,
two recipes call for pork necks. At its best, chefs such as Carla Hall and Molly Yeh provide
recipes true to their region, and chefs like Mario Batali offer stories as to why they provided the
recipes they did. With too many contributors, though, I failed to get such a sense of connection
to their region or recipe. So instead of being a regional American cookbook, it seems more like
an all star cookbook. Which still makes it a good cookbook, but different than what I expected.”

Rachel Forrest, “I just got my copy of this beautiful book and I know that everyone on my
holiday .... I just got my copy of this beautiful book and I know that everyone on my holiday gift
list is getting one from me! It's a heartwarming collection of recipes and statements from the
country's best chefs. The words are lovely and the photos are gorgeous. The book helps raise
money for No Kid Hungry, an organization near and dear to my heart. It's a keepsake book but
I've already made a dish or two from it and they're delicious.”

Stella Carrier, “A Diverse Cookbook. This kindlebook that is America The Great Cookbook: The
Food We Make For The People We Love From 100 Of Our Finest Chefs and Food Heroes by
Joe Yonan feature a variety of names including men and women from various walks of life.
Additionally, a mix of different recipes are listed in this kindlebook that include: Mac N Cheese,
Nashville Style Hot Chicken, Ricotta Triangoli with preserved lemon summer squash and mint,
gazpacho, red velvet cupcakes, tart lemon tart, chicken tamales, rainbow trout spring rolls, river
turf tenderloin, yogurt gelato with berry sauce, and much more.”

Shoegal3, “A fan favorite, turned my favorite. I love cookbooks that feature multiple chefs, this
delivers well on that expectation. The added addition is that most of these recipes have pictures
and feature detailed descriptions and instructions. I appreciate the layout of the book and found
that everything related was easy to follow. Ive created 5 recipes so far and been extremely happy
with them all.”

Stephanie W.B., “Yonan writes a good, general American-food cookbook that arrived in the
advertised condition.. This product arrived within predicted frame, in almost new condition (as
advertised). I like the authors writing style and his choice of America for a cookbook topic.”
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